3i2             MILK:   PRODUCTION   AND   CONTROL
between the upper surface of the milk and the cap. This space provides for
the expansion of milk on account of changes in temperature. If bottles are
overfilled the liquid may be forced past the edges of the seal and this leakage
will attract flies and domestic animals. If stoppages in the machine occur
or if hand bottling is employed, the operator should always remember that
the bottle handled is, or should be, nearly sterile and he should be extremely
careful to handle the neck and not the bottle lip in order to preclude hand-
borne contamination.
Bottles should be carefully inspected after they are filled, before being
crated. Any which appear to be dirty or unsatisfactory should be removed
for further investigation when time allows.
The cleansing and sterilisation of filling machines after the day's opera-
tions are completed, is important as post-pasteurisation contamination at
this point may cause serious difficulties with the final product. They
should be drained of milk and washed through first with cold and then
with warm water, the valves being removed and washed separately. The
air escape tubes which extend through the valves should be well brushed
and the receiving bowl rinsed and brushed with hot detergent solution.
After washing, valves and rubber components should be placed in the
receiving bowl and with the cover affixed, should be steamed for 15 minutes.
Care must be taken to guard against recontamination of the valves when
re-assembled, a hypochlorite rinse being used to prevent this.
Bottle Washing
Milk bottles are delivered to a variety of premises, some of which are
almost certain, at some time, to house persons suffering from infectious
diseases who may handle the containers.    It  is therefore essential that
bottles should be properly washed and sterilised before they are refilled with
milk, otherwise the keeping quality of the liquid may be seriously reduced and
disease spread.   The larger distributors carry out this process in a fairly satis-
factory manner, but this cannot be said of many of the smaller dairymen, the
bottle-washing methods employed in many small dairies being most un-
satisfactory.   Bottles often receive merely a preliminary rinsing followed by a
haphazard wash in lukewarm water.   They are then placed to drain and no
attempt made to effect proper sterilisation.   It is useless to place clean milk in
dirty bottles, efficient bottle-washing being as important to the industry as is
the production of clean milk.   Further, the cleanly appearance of bottles and
their contents is a point in the distributor's favour.   The aim should be to
secure bottles which have a cleanly appearance and which are free from visible
dirt and blemishes, while from a public health point of view it is essential that
they should be properly washed and be bacteriologically clean before being
filled.   It should be remembered, however, that appearance is not everything
as a clean, sparkling bottle may still be heavily contaminated with bacteria.
While this process can be carried out in a satisfactory manner without the use
of elaborate or expensive machinery,  greater efforts  are required from
milk dealers to ensure that all empty bottles are efficiently cleansed and
sterilised before again being put into use.    It should, be remembered that the
efficiency of bottle-washing apparatus requires to be judged on the condition
of the washed bottles when the apparatus is working at full pressure as
required, under commercial conditions.    New bottles require to be washed
and sterilised after they have been unpacked, and should not be filled with'
;    milk immediately, although this is quite a common practice.